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A. flfejasfclsi: To develop analytical and sensory specifications for 
incoining flavors and materials for use at the Flavor Center and other QA 
facilities. To provide analytical certification on export flavors 
manufactured at the Flavor Center for FRG compliance. 

B. Results : 

The analysis of Direct Materials for compliance to FRG continues to 
require a large commitment of time. These have involved the numerous 
changes in the formulation of previous flavor samples as well as the 
examination of alternative vendors. Vendor retains and preshipment 
samples are now received on a regular basis and these are given high 
priority to determine acceptability from a certification standpoint. 

A remake of a PMX sample was received and found to be unacceptable. All 
of the individual components were again requested and analyzed in a 
joint venture with the Flavor Center. A single component was found to 
be the source of the contamination. All flavors currently on hand at 
the Flavor Center will be examined in a joint venture with the Flavor 
Center doing a preliminary screening process. In an effort to determine 
the extent of the contamination a series of samples were analyzed by 
Flavor Development (B. Hale) . Vendor samples were again found to be the 
source. 

Samples were received from one vendor in response to the specification 
program representing each flavor purchased to compare results and define 
acceptability ranges. Examination of the results remains to be done. 

W. Harvey has begun work on the ion chromatograph for one of the marker 
compounds. Results show that this procedure can generate results 
consistent with those for GC/NPD and with a lower limit of detection. 

C. Plans : Continue the certification of the PMI samples, begin the 
certification of all flavors currently on hand at the Flavor Center and 
continue the specification work for the second vendor. 
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